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Figure 1 A 
Low Temperature Cook (105-108 °C) 
Enzyme added pre-jet 
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Figure 1 B 
High Temperature Cook (145-155 °C) 
Enzyme added post-jet 
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FIGURE 2A 
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FIGURE 2C 
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FIGURE 3 



Secondary DE Summary: 
Figure 1 
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FIGURE 4 




Effect of Residual K3T& On Ssccfcarmcation: 
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FIGURE 7 

Carbohydrate P raffle, KSTM 
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FIGURE 8 
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